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vj 1. Document ID US 20020106423 A 1 

L6 : Entry 1 of 31 File: PGPB Aug 8, 2002 

PGPUB- DOCUMENT -NUMBER: 2 0 020106423 
PGPUB-FILING-TYPE : new 

DOCUMENT- IDENTIFIER: US 20020106423 Al 

TITLE: Shaped cheese reconstruction with transglutaminase 




□ 2 Document ID US 20020094367 A 1 

L6: Entry 2 of 31 File: PGPB Jul 18, 2002 

PG PUB - DOCUMENT - NUMBER : 20020094367 
PGPUB-FILING-TYPE: new 

DOCUMENT- IDENTIFIER: US 20020094367 Al 
TITLE: Dough composition 




□ 3 Document ID US 20020061358 Al 

L6: Entry 3 of 31 File: PGPB May 23, 2002 

PGPUB - DOCUMENT- NUMBER : 20020061358 
PGPUB-FILING-TYPE: new 

DOCUMENT- IDENTIFIER: US 2 002 0 0613 58 Al 

TITLE: Method for modifying raw material milk and dairy product prepared by using the 
modified raw material milk 




□ 4 Document ID. US 20010055635 Al 

L6: Entry 4 of 31 File: PGPB Dec 27, 2001 

PGPUB-DOCUMENT- NUMBER: 20010055635 
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PGPUB-FILING-TYPE : new 

DOCUMENT- IDENTIFIER: US 20010055635 Al 



TITLE: Preparation of dough and baked products 




□ 5. Document ID US 20010043978 Al 

L6: Entry 5 of 31 File: PGPB 

PG PUB - DOCUMENT - NUMBER : 20010043978 
PGPUB-FILING-TYPE: new 

DOCUMENT- IDENTIFIER: US 20010043978 Al 



Nov 22, 2 001 



TITLE: Freezer-to-oven, laminated, unproofed dough and products resulting therefrom 



Full j Title | L italic | Front 



J 6 Document ID: US 6485761 Bl 

L6: Entry 6 of 31 File: USPT 



Nov 26, 2002 



US- PAT-NO : 6485761 

DOCUMENT- IDENTIFIER : US 6485761 Bl 

TITLE: Methods for using lactonohydrolases in baking 




sequence: 



□ 7 Document ID: US 6461849 Bl 

L6: Entry 7 of 31 File: USPT 



Oct 8, 2002 



US-PAT-NO: 6461849 

DOCUMENT- IDENTIFIER: US 6461849 Bl 
TITLE: Modified polypeptide 
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□ 8. Document ID: US 6432458 Bl 

L6: Entry 8 of 31 File: USPT Aug 13, 2002 



US- PAT-NO : 6432458 

DOCUMENT- IDENTIFIER: US 6432458 Bl 

TITLE: Enzyme preparations and process for producing noodles 
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□ 9. Document ID: US 6395508 Bl 

L6: Entry 9 of 31 File: USPT 



May 28, 2002 



US- PAT-NO : 6395508 

DOCUMENT- IDENTIFIER: US 6395508 Bl 

TITLE: Peptide mixture and products thereof 




Sequence: | Attac hment - 



□ 10. Document ID: US 6383533 Bl 

L6: Entry 10 of 31 File: USPT 



May 7, 2002 



US-PAT-NO: 6383533 

DOCUMENT- IDENTIFIER : US 6383533 Bl 



TITLE: Enzyme- treated protein-containing food and method for producing the same 
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□ 11. Document ID: US 6365204 Bl 

L6: Entry 11 of 31 File: USPT 



Apr 2, 2002 



US-PAT-NO: 6365204 

DOCUMENT- IDENTIFIER: US 63 652 04 Bl 

TITLE: Preparation of dough and baked products 
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□ 12. Document ID: US 6355282 Bl 

L6 : Entry 12 of 31 File: USPT 



Mar 12, 2002 



US-PAT-NO: 6355282 

DOCUMENT- IDENTIFIER: US 63 55282 Bl 

TITLE: Dough composition and preparation thereof 
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□ 13. Document ID US 6306445 Bl 

L6: Entry 13 of 31 File: USPT 



Oct 23, 2001 



US-PAT-NO: 6306445 

DOCUMENT- IDENTIFIER : US 6306445 Bl 

TITLE: Methods for using dehydrogenases in baking 



"itle I Citation ! Fr*nt 
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□ 14. Document ID US 6270813 Bl 

L6: Entry 14 of 31 File: USPT 



Aug 7, 2 0 01 



US-PAT-NO: 6270813 

DOCUMENT- IDENTIFIER: US 6270813 Bl 

TITLE: Preparation of dough and baked products 




□ 15. Document ID: US 6242014 Bl 

L£: Entry 15 of 31 File: USPT 



Jun 5, 2001 



US-PAT-NO: 6242014 

DOCUMENT -IDENTIFIER: US 6242014 Bl 

TITLE: Methods for using pectate lyases in baking 




□ 16. Document ID: US 6190879 Bl 

L6: Entry 16 of 31 File: USPT 



Feb 20, 2 001 



US-PAT-NO: 6190879 

DOCUMENT- IDENTIFIER: US 6190879 Bl 



TITLE: Microbial transglutaminases , their production and use 




El 17. Document ID: US 6190724 Bl 

L6: Entry 17 of 31 File: USPT 



Feb 20, 2001 
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US- PAT-NO : 6190724 

DOCUMENT- IDENTIFIER : US 6190724 Bl 
TITLE: Infant formula 




□ 18. Document ID: US 6106887 A 

L6 : Entry 18 of 31 File: USPT Aug 22, 2000 

US-PAT-NO: 6106887 

DOCUMENT- IDENTIFIER: US 6106887 A 

TITLE: Process for obtaining a modified cereal flour 




□ 19. Document ID US 6106881 A 

L6: Entry 19 of 31 File: USPT Aug 22, 2000 

US- PAT-NO: 6106881 

DOCUMENT- IDENTIFIER : US 6106881 A 

TITLE: Process for preparing dough or batter product containing gliadin or glutenin 
extracted from wheat gluten 




□ 20 Document ID US 5968568 A 

L6: Entry 20 of 31 File: USPT Oct 19, 1999 

US-PAT-NO: 5968568 

DOCUMENT- IDENTIFIER: US 5968568 A 

TITLE: Enzyme preparation for use in the binding of food materials and process for 
producing bound food 




□ 21 Document ID US 5952193 A 

L6: Entry 21 of 31 File: USPT Sep 14, 1999 



US-PAT-NO: 5952193 

DOCUMENT- IDENTIFIER: US 5952193 A 
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TITLE: Peptide mixture and products thereof 
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□ 22. Document ID US 5858423 A 

Lb: Entry 22 of 31 File: USPT 



Jan 12, 1999 



US-PAT-NO: 5858423 

DOCUMENT- IDENTIFIER: US 5858423 A 

TITLE: Chewing gum composition containing gliadin and transglutaminase 
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□ 23. Document ID US 5736356 A 

L6: Entry 23 of 31 File: USPT Apr 7, 1998 

US- PAT -NO : 5736356 

DOCUMENT- IDENTIFIER : US 5736356 A 

TITLE: Transglutaminase originating from Craseostrea gigas 

HI 



Full 1 Title | Citation j Front ] Review j C las.* Nation ] ['ate | R-aTsr-ir,-:* 



Sequence ; 



-It rich merit: 



□ 24 Document ID. US 5698245 A 

L6: Entry 24 of 31 File: USPT Dec 16, 1997 

US-PAT-NO: 5698245 

DOCUMENT- IDENTIFIER: US 56 9824 5 A 

TITLE: Bread qual ity- improving composition and bread producing process using the same 




□ 25. Document ID US 5658605 A 

L6 : Entry 25 of 31 File: USPT Aug 19, 1997 

US-PAT-NO: 5658605 

DOCUMENT- IDENTIFIER: US 5658605 A 

TITLE: Process for producing bound- formed food 
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□ 26. Document ID: US 5518742 A 

L6 : Entry 26 of 31 File: USPT 



May 21, 1996 



US- PAT-NO : 5518742 

DOCUMENT- IDENTIFIER: US 5518742 A 

TITLE: Enzyme preparation for producing bound- formed food 




□ 27 Document ID: US 5330778 A 

L6 : Entry 27 of 31 File: USPT 



Jul 19, 19 94 



US-PAT-NO: 5330778 

DOCUMENT- IDENTIFIER: US 5330778 A 

TITLE: Hydrophobic protein micropart icles 




□ 28 Document ID: US 5156956 A 

L6: Entry 28 of 31 File: USPT 

US- PAT-NO : 5156956 

DOCUMENT- IDENTIFIER: US 5156 956 A 
TITLE: Transgultaminase 



Oct 20, 1992 




Sep 8, 1992 



□ 29 Document ID: US 5145702 A 

L6 : Entry 29 of 31 File: USPT 

US-PAT-NO: 5145702 

DOCUMENT- IDENTIFIER: US 514 5702 A 

TITLE: Hydrophobic protein micropart icles and preparation thereof 
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□ 30. Document ID: US 5055310 A 

L6: Entry 30 of 31 File: USPT 



Oct 8, 1991 



US-PAT-NO: 5055310 

DOCUMENT- IDENTIFIER: US 5055310 A 

TITLE: Process of preparing shelf -stable "tofu" at normal temperature for long term 




□ 31. Document ID: US 5021248 A 

L6: Entry 31 of 31 File: USPT 



Jun 4, 1991 



US- PAT-NO: 5021248 

DOCUMENT- IDENTIFIER: US 502124 8 A 

TITLE: Hydrophobic protein micropart icles and preparation thereof 
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